NOROVIRUS CONTROL PROGRAM

Providing the education, training and tools
to help protect your guests, your employees
and your brand against norovirus.

OUTBREAK PREVENTION + INCIDENT RESPONSE

A norovirus outbreak threatens the safety of your guests
and employees and can damage your brand and impact your
bottom line.

Most restaurant operators don't realize norovirus poses the
highest risk of foodborne iliness or know how to prevent it.

Most norovirus outbreaks are caused by human behavior
which can be corrected through education and training.

NOROVIRUS IS PREVENTABLE.
ARE YOU DOING ALL YOU CAN?

The EcoSure Norovirus Control Program helps drive behavior change
and minimize risk against foodborne illness.

Education and training

A Educate managers on the risks, causes and best
practices regarding norovirus and train them on
prevention and response.

Establish a norovirus champion at each location to
train employees and promote a culture of prevention.

@ Prevention and response tools

4 Equip employees with essential information, practical
and easy-to-use tools and step-by-step instructions to
prevent and respond to a norovirus event.

Contact us to learn more about EcoSure’s Norovirus Control Program.
1866 ECOSURI | EcoSure@ecolab.com
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